onsproy.com 
" .800-662-3263 


on ONE 120z bag of 
Ocean Soray Fresh 
Cranberries 
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e wave 
For more recipes... 
visit us at www.oceanspray.com or call us at 1-800-002-3203 


2 cups semi-sweet chocolate chips 
1/4 cup light corn syrup 
1/2 «up powdered sugar 
1/4 
| 
| 


Crave the wave* 


on ony ONE boz. bag of des agm Now 


Ocean Spray* Craisins | 
sweetened dried cranberries €—M 


0 


cup evaporated milk 


teaspoon vanilla extract 


6-ounce package Ocean Spray 

| Craisins® Sweetened Dried a 
| Cranberries, any flavor y Pagi" 

1/3 «up chopped walnuts or pecans, optional 

۱ Line the bottom and sides of 8 x 8-inch pan with plastic wrap. Set aside 
| Combine chocolate chips and corn syrup in a medium saucepan Cook over 
| low heat until melted and smooth. Remove from heat. Add powdered 
| thick and glossy. Add sweetened dried cranberries and nuts: mix wel 
Pour into prepared pan. Cover and chill until firm f 

| ibout 8 hours. Cut into | 1/2-inch squares. Store ۱ 
| vered in refrigerator. Serve ot room temperature 
Makes 25 piece 

| For more recipes 


10367 


Ji 


sugar, evaporated milk and vanilla, stir vigorously until the mixture is 


Crave the wave" 


| ——— 


20016255 (81 0 1 visit us at www.oceonspray.com or coll us at 1-800-662-3263 
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Swee まま いと たら 
DREO CRANGE ۸۷۴۰ 
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For more recipes 
visit us at www.oceanspray.com 
or coll us at 1-800-662-3263 ©2002 Ocean Spray Cranberries, Inc. 


These Coupons 
Are Free, and 
You Can Win a 
Grocery Spree. 


Here's How... 


HI! I'm Janaan Cunningham, Food Editor 
for Reiman Publications. We proudly pub- 
lish Taste of Home, Quick Cooking, Light & Tasty and nine other 
popular magazines. 

This Savings Pack you're reading brings you many FREE money- 
saving coupons. They're redeemable for brand-name foods and 
household products you've likely come to know and trust in your 
own home for years. 

Take these coupons to your favorite grocery store, and you'll 
watch your savings mount up fast. So, you come out a winner every 
time you go shopping. But wait...the winning's just beginning. 

You Can Win a $100.00 Grocery Spree! Yes, every time we 
send you this Savings Pack, you'll have a chance to win a free 
$100.00 grocery shopping spree. In this supplement and those that 
follow, we'll be giving away 10 free grocery sprees. 

How can you win? It's easy! 

Just page through this Savings Pack and add up the combined 
savings offered by the cents-off coupons. 

To enter, send us a postcard or note saying, “The total savings is 
$  ", with your name and address printed on it. Mail it to: 
"Subscriber Savings", Taste of Home, 5925 Country Lane, 
Greendale WI 53129. 

If you enter the contest and your total is correct, we'll include 
your name in the drawing for $100.00 worth of free groceries at 
your local supermarket. 

(Note: Please do not include subscription forms, renewal checks 
or change-of-address notes with your entry, as these entries go to our 
contest department and not to our customer service crew.) 

So, add up the cents-off coupons. Even if you aren't one of the 
big winners this time, you still win when you shop with these 
coupons and save. 
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COOK BOOK 
6y 
Emma Churchman Hewrtt 


Manufacturer's Coupon 
Expires 01/31/2003 


This simple, easy-to-make recipe makes a delicious, 
gooey treat your family will love. 


— ۱ ( 
Heat Combine Karo syrup, sugar and salt in a large saucepan and cook > 


over medium heat until it begins to boil. (Or microwave on high 


100%) for 2 to 2-1/2 minutes until syrup bubbles around the edge) 
Stir mixture until sugar dissolves Stir in peanut butter and remove 
from heat 
« 1 cup light or dark Karo corn syrup 
* 1 cup granulated sugar 
. 1/2 teaspoon salt 


・ 1 cup crunchy or creamy peanut butter 


Stir Stir in oatmeal, corn flakes and crisp rice cereal (or substitute 5-6 ーー oon eder t» eter cede > Any . 
cups of your favorite cereal Pour mixture into greased 8-inch stitutes fraud. One er ite " 
square pan and set aside j only on f at 
・ 1 cup oatmeal (or favorite cereal) 2m 
. 2 cups corn flakes (or favorite cereal) ma an gg? ann m n 
. 2 cups crisp rice cereal (or favorite í ereal ٢٣ ma ee oth Unlove | 
A pol silable upon re a ۹ a 
Top Melt chocolate chips in small saucepan over lowest heat, stirring authorized retail distribut f Unilever Bestfoods E 
> c " Merchandise. Expires 1/31 
constantly. (Or microwave on med um-high (7096) for one minute 5 
Stir. then microwave at additional 10- to 20-second intervals, stirring 502847 2d 
until smooth). Spread over bars. If desired, melt peanut butter chips 7 | ۰۱) | 1] 
and use small spoon to dot or drizzle onto bars in any design you || | | Hei. | | | 
prefer. Cut into 32 squares or triangles | | ۱ ll | | | 
E ・ 1 cup (6 ounces) semi-sweet chocolate chips | | | | | aW | | 
・ 1/2 cup (3 ounces) peanut butter ¢ hips (optional) 8001 50030" Ng (810000 50284 4 
qt 
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A Great-Tasting Simple Meal Idea. 


Enjoy the special-occasion gi odness of 
delicious HORMEL® CURE 81° Ham, available 
in convenient smaller-sized cuts perfect for 
everyday meals-like this fast and fabulous 
Grilled Ham and Cheese Melt. Simply stack 
slices of HORMEL” CURE 81* Ham with 
Gruyère or Swiss cheese onto your favorite 


hearty bread. Add a dollop of Dijon mustard 


COO let or on a hot griddle gs ; て 
and E skil nah gridd | Todays flavor 


till bread is browned and cheese is melted 


Garnish with vour favorite fruits or rau 


vegetables to make an everyday 


meal extra special! 
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 ٹب‎ - 


A day for simple pleasures. 


A day for extra ease. 
And a day for HORMED CURE 81? Ham. 


Todays flavor” 
( Hormel! ) 


Nestle 


TOLL 
pe 


Bake The Very Best: 
You could WIN a Walt Disney World® 100 Years of Magic vacation from Nestlé* Toll House*! 


Li g ON to to enter. Contest ends 12/31/02. 


NESTLÉ “Afto D Properties @ BB Wi 
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ANS Makes about 16 bars 
| cup al -purpos* flour 
101 Uu reaspoo™ \t 
1/2 teaspoon almond extract 
1/2 cup seedless raspberry jam 
1/4 cup roasted sliced monds 
۰ 
٭فدہی ینم‎ baking pan 
1 HIGH | 100° ) power for 1 minute sar 
Add suga! at unt ight lemo colored, about 3 minutes 
ic and aimi md extract mix at low speed nul combined 
\den brown aroun edges Remove from oven tO wire rack 
microwa sai bowl on Hit ;H | 10046) power for 30 seconds ar 
rust. HUT remaining morsels into remaining barter 
Sprinkle with almonds 
| Cool ompletely in pan 
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HOLIDAY RECIPES NEVER 
SOUNDED 55 GOOD 


۲ SAUSAGE CHEESE BALLS 


2 packages uncooked 


JIMMY DEAN FRESH SAUSAGE | Preheat oven to 375: Shred cheese and mix all ingredients. 
16 ounces sharp cheddar cheese 


Lehr 
pes ا یی إہےم: کس‎ ungreased baking 
lor 4 cups shredded) 
1 V2 cups all-purpose baking/biscuit mix 1/2 cup finely chopped onion Sheet until golden brown. Makes about 6 dozen. Sausage 
V2 cup finely chopped celery 2 teaspoon garlic powder Cheese Balls can be frozen uncooked. For a firmer texture, add 


MG apa an extra 3 cups of baking/biseuit mix and an extra 2 cups of 


shredded cheese to the ingredients listed above. 
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Try These Other Great Jimmy Dean Holiday Recipes 


س20 
Save‏ 
bc‏ | 
OFF 2‏ 


Try all our flavors 
of fresh rolls 


SAVORY SAUSAGE STUFFING 


1 pkg. Jimmy Dean Fresh Sausage, Sage Flavor 1 tsp. oregano 

3 cups mushrooms, quartered 1 tsp. poultry seasoning 
/2 cups onion, diced リ z tsp. black pepper 

1/2 cups carrots, grated 8 cups dry bread cubes 
3 cloves fresh garlic, minced 2 cups chicken broth 


10 p pko frozen spinach, thawed and squeezed dry 2 eggs, beaten 

tsp. basi 

Preheat oven to 325". In a skillet over medium high heat, brown and crumble sausage 
until almost done. Add mushrooms, onion, carrots and garlic and saute 10-12 minutes 
or until mushrooms are wilted and onion, garlic and carrot are translucent. Transfer sausage 
mixture into large bowl. Add remaining ingredients and mix well. Pour into greased 
2-quart casserole dish. Bake covered for 45 minutes. Makes 10-12 servings 


SAUSAGE CHEESE DIP 


2 pkgs. Jimmy Dean Fresh Sausage, Hot Flavor (cooked, crumbled and drained) 

2 10 oz. cans tomatoes and green chilies, drained 

2 Ibs. processed cheese 

2 Tbs. picante sauce 

Preheat oven to 350". Cube processed cheese and combine all ingredients in an oven-proof 
casserole dish and heat until melted and bubbly. Serve with tortilla chips. 


MAPLE SAUSAGE APPLE BRAID 


1 pkg. Jimmy Dean Fresh Sausage, Maple Flavor 2 large Granny Smith apples, peeled 


Ya cup maple syrup . and diced 

2 whole eggs 1/4 cups dry herb stuffing mix 

2 egg whites, beaten 1 1740z. pkg. frozen puff pastry sheets 
Ye cup green onions, sliced 4 Tbsp. sesame seeds 


Preheat oven to 400° In a large bowl, combine uncooked w~r syrup, 2 whole eggs, 
onion, stuffing mix and diced apples. Mix well and set aside. Roll out each pastry sheet 
to a 16"x12" rectangle. Divide sausage apple mixture in half and spread down the center 
of each pastry sheet. Brush mag of pastry with beaten egg whites, then fold top and 
bottom toward the center over filling. Make 3" cuts at '/» inch intervals on sides of pastry. 
Fold one strip at a time, alternating sides until filling is totally enclosed. Make 2 small cuts 
on each side to vent and brush top with —— g whites. Sprinkle 2 tbsp. sesame 
seeds on each braid. Place on baking sheet and bake for 30 minutes or until golden brown. 
Makes 2 braids or 8 servings. 


SAUSAGE BREAKFAST PIZZA 


1 pkg. Jimmy Dean Fresh Sausage, Regular Favor (cooked, crumbled and drained) 

1 can refrigerated crescent rolls 

1 cup frozen hash brown potatoes, thawed 3 tbsp yellow bell pepper, diced 

3 tbsp sweet red bell pepper, diced 1 cup sharp cheddar cheese, grated 

3 tbsp green bell pepper, diced 2 tbsp Parmesan cheese 

Preheat oven to 375". Separate crescent rolls into eight triangles. Place in an ungreased 
12" pizza pan with points toward the center. Press crescent rolls together to form a crust 
and seal perforations. Sprinkle cooked sausage evenly over crust. Top with potatoes and 
diced bell peppers. Sprinkle with cheddar cheese. Combine beaten eggs, milk, salt and 
pepper. Pour over crust. Sprinkle with parmesan. Bake for 25-30 minutes or until crust is 
browned and eggs are set. Makes 6-8 servings. 


Any 2 flavors of Jimmy Dean 
Fresh Rolls 


CONSUMER: Limit one coupon per purchase of specified products. Coupon void 
if altered, copied, sold, purchased or transferred. Any other use constitutes fraud 
RETAILER: Your redemption signifies compliance with the Sara Lee Foods coupon 
redemption policy. Copy available upon request. Cash value .001 cents. To recover 
face value plus 8 cents handling, send coupons to Sara Lee Foods, P.O. Box 
880952, El Paso, TX 88588-0952. Proof of purchase must be submitted upon 
request. No reproduction of this coupon will be accepted. 


| | | | 
5"'?7900"11028' "8 | | 


(8100)0 78856 
"Manufacturers Coupon] Expires 3/31/03 | 
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The lighthouse stands tall and 
strong as the unforgiving waves 
crash at its base. Now, the artists of 
Lenox bring the drama of the light- 
house to a pair of full-lead crystal 
sculptures for your tabletop. 

The Crystal Lighthouse Salt & 


epper Set will be a brilliant focal 
point on your tabletop. The clear finish allows light to 
shine through, cmphasizing the radiant beauty of the full- 
lead crystal. While the frosted surface of the sculpted waves 
at the base of each lighthouse mimics the frothy surf. 
Premier issue—just $25 
The Crystal Lighthouse Salt & Pepper Set is the first in a 
Lenox? collection of crystal lighthouse home accents. This 
set of imported crystal shakers is available at just $25. Each 
set will be accompanied by a Certificate of Authenticity. 
To acquire this stunning set for yourself or as a tasteful 


gift, simply complete and mail the attached Order Form. 


Visit us at: www.LenoxCollections.com O LENOX, Inc. 2002 


HTHOUSE Salt & Pepper で SS 


Shakers shown 
smaller than 
actual size. 
Height: 41/8" 


^w a AA 


ORDER FORM 
PLEASE MAIL WITHIN 30 DAYS 


| wish to order the Crystal Lighthouse Salt & 
Pepper Set, crafted of full-lead crystal. 

I need send no money now. I will be billed 
for my shakers in two monthly installments of 
$12.50* each. My satisfaction is guaranteed. 


Signature — 
Name 

Address 

Cy — 人 
Tel. | a 


ng | 

Oo Por BEERS ےش بس‎ - 

* Plus $5.98 per set for shipping, handling, and insurance. 
Your sales tax will be adde 


Mail to: Lenox Collections 
PO. Box 3020 e Langhorne, PA 19047-9120 


Brought to you by Taste of ome 


$1000 


SHOPPING 


SPREE! 


at ⑨Cooking com 


Register now to win a $1.000 gift certificate 
from Cooking.com and Taste of Home! 
Enter only once for 3 chances to win. 


HERE'S HOW TO ENTER 


@ Go to either www.cooking.com or 
www.tasteofhome.com 


@ Click on the sweepstakes link, then 
enter the information requested 


@ Click the 'Submit' button 


Sign up now for your chance to start planning 
a new kitchen for the new year! 


No purchase or on-line subscription necessary to enter. Open to U S. residents age 18 and older. Void in Florida and where 
prohibited. Sweepstakes ends 1/31/03. For entry and complete details, visit www.cooking.com or write to us at: Cooking.com 
Attn: Guest Assistance, 2850 Ocean Park Blvd. Suite 310, Santa Monica, CA 90405. Entries should include name, address, 
daytime phone number or valid email address, and must be postmarked no later than 1/31/03 


© Cooking.com 


IF IT'S NOT IN YOUR KITCHEN, TRY OURS 


Find everything to equip your kitchen or even the perfect gift at Cooking.com. We have 
thousands of products from the best brands -- like Calphalon, KitchenAid, Cuisinart and 
Henckels -- at the best prices! Ready for holiday entertaining? We have over 6,000 recipes 
and hundreds of menu ideas to help you. Whether you've been cooking for years or just 
starting, we have everything to make your culinary endeavors more exciting and rewarding. 


GIVE US A TRY - GET FREE SHIPPING! 


b od - first purcl 
FREE Shipping < وو‎ osos 


Use coupon code - at checkout 


*Free Super Saver Shipping. Based on item total per shipment Shipment to AK/HI, APO/FPO and U.S. Territories | ۰ 
or including drop ship items will receive a credit for the value of Super Saver Shipping towards Standard Shipping | @ Cooking C om 
First Time Buyers only. Cannot be combined with other offers or prior purchases. Expires 1/30/03 


‘Tyson fresh 


ground 


chicken. 


Try it in all your favorite ground meat recipes. 
It’s so good, your family may not 


notice the difference. But you'll know 


FRESH‏ | ا 
they're getting 701G less fat. の ご CHICKEN‏ 
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OPERATION 


X FRONTLINE 
It's what sour family deserves" KA Wt. 2 


3 leading hunger relief ager v 
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ght against hunger 
www.strength.or 


Tyson" Fresh Ground Chicken 


IT'S HEALTHY Tyson” Fresh Ground Chicken is made from the 
highest quality, boneless skinless fresh chicken. And it has 70% less fat EN 
than ground beef. | 


IT'S VERSATILE Ground chicken is perfect for burgers, chili, tacos, ! : FRESH 


2 
GROUND Cnu KEN 


spaghetti, pizza and more. Simply substitute an equal amount of P) e 


ground chicken for the ground beef in any recipe. 


IT'S DELICIOUS Even without added seasoning, Tyson Fresh Ground Chicken has a 
wonderful hearty flavor. And, of course, it blends delectably with countless other flavors to 
make hundreds, maybe thousands, of tasty combinations that everyone in the family will love. 


SUNDAY DINNER MEATLOAF (pictured on froni 


| | Prep Time: 15 minutes Cook Time: 1 hour 10 minutes Servings: 8 
| 2 packages (1 lb. each) 1 envelope mushroom-onion 
| | Tyson” Fresh Ground Chicken recipe soup mix 
| 1 jar (12 oz.) mushroom or chicken gravy 1 egg, beaten 
| 1 1/2 cups crushed dry stuffing mix 2 teaspoons Worcestershire sauce 
| 


PREP: Heat oven to 375?F. CLEAN: Wash hands. Reserve 1/2 cup gravy, cover and set aside. 
I| In medium bowl, blend remaining gravy, stuffing mix, soup mix, egg and Worcestershire sauce. 
a Add chicken; mix well. In 9 x 5-inch loaf pan, form into loaf. CLEAN: Wash hands. 


| COOK: Bake at 375°F for 1 hour. Spoon reserved gravy evenly over loaf. (OPTION: Substitute 
| | 1/2 cup ketchup for gravy.) Bake 5 to 10 minutes longer or until thoroughly cooked. (Insert 
instant-read meat thermometer in center of loaf. Temperature should read 170°F.) Let stand 5 
minutes. Transfer to serving platter. 


SERVE: Serve with garlic mashed potatoes and steamed green beans, if desired. 


PER SERVING: 


calories calories from fat total fat protein carbohydrates cholesterol sodium www.tyson.com 
224 103 12g 21g 12g 109mg 525mg 


| CHILL: Refrigerate leftovers immediately. 
| 
| 


Prep Time: 20 minutes Cook Time: 18 minutes Servings: 6 


1 package (1 Ib.) 1 package (9 oz.) frozen chopped spinach, 


Tyson” Fresh Ground Chicken thawed and well drained 
1/4 teaspoon garlic powder 1/2 cup chopped tomato 
| 1 (10 to 16-oz.) 12-inch prebaked pizza crust 1 cup reduced-fat or 
3/4 cup fat-free ranch or dill vegetable dip regular shredded Colby-Jack cheese 


PREP: Heat oven to 425?F. CLEAN: Wash hands. Place chicken in medium nonstick skillet and 
sprinkle lightly with garlic powder. 

COOK: Cook over medium-high heat, stirring frequently, 7 to 9 minutes or until chicken is 
lightly browned. Place pizza crust on baking sheet or pizza pan. Top evenly with vegetable dip, 
spinach, cooked chicken and tomatoes. Top with cheese. Bake at 425?F 12 to 18 minutes, 

or until hot and cheese is melted. 


SERVE: Serve with crisp tossed salad, if desired. 


CHILL: Refrigerate leftovers immediately. 
PER SERVING: 


calories calories from fat total fat protein carbohydrates cholesterol sodium 
285 77 9g 26g 28g 68mg 756mg 


RECIPE TIP: To thaw spinach, unwrap and place on microwave-safe plate. 
Microwave at HIGH power 3 to 4 minutes or until warm. Press to remove liquid. www.tyson.com 
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Thaw Time: 30 minutes * Prep Time: 30 minutes * Bake Time: 35 minutes 


INGREDIENTS: 
1/2 pkg. Pepperidge Farm” Frozen | tbsp. all-purpose flour 
Puff Pastry Sheets (1 sheet) 1/4 tsp. ground cinnamon 
1 egg 2 large Granny Smith apples, peeled, 
1 tbsp. water cored and thinly sliced 
2 tbsp. sugar 2 tbsp. raisins 
DIRECTIONS: 


THAW pastry sheet at room temperature 30 min. Preheat oven to 375°F. Mix egg and water. Mix sugar, flour 
and cinnamon. Add apples and raisins and toss to coat. 


UNFOLD pastry on lightly floured surface. Roll into 16" x 12" rectangle. With short side facing you, spoon 
apple mixture on bottom half of pastry to within 1" of edges. Starting at short side, roll up like a jelly roll. 
Place seam-side down on baking sheet. Tuck ends under to seal. Brush with egg mixture. Cut several 2" long 
slits 2" apart on top. 


BAKE 35 min. or until golden. Cool on baking sheet on wire rack 30 min. Slice and serve warm. Sprinkle 
with confectioners’ sugar if desired. 


— -— — — 
Sa Í For more simply elegant recipe creations 
A P To. | د‎ visit www pufpastry com 
TELLS 4 چو ہت‎ 
ma S NER. ` PEPPERIDGE FARM 
SHEETS で ° mk . 
Serves 6. mo UG 
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CHICKEN ' CHICKEN 7; M'm! M'm! Good! | - 
Go to www.campbellskitchen.com for more recipe ideas 
and details on how to get a free cookbook. 
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“To my surprise, after 

only one night, I awoke without 

any back pain. I bave bad a back problem 

for over 30 years. Thanks so much! 
—Jackalyn H., Yulee, FI 


“Since using a Sleep Number bed, 

I wake up more refresbed, witbout any 
stiffness in my mid-back and lower back 
This is tbe reason wby I am very pleased 
with your product and I continually 
recommend tbe Sleep Number bed to m) 
patients, friends and family." 


— Dr William M.. Conshohocken, PA 


The Sleep Number Bed by Select Comfort.” 
It's not just a better bed, but a better way 
to sleep. Even back pain sufferers can sleep 
more comfortably! 

The SLEEP NUMBER 


springs or water, but on a 


bed doesn't rely on 


cushion of air. Air gently 


contours to your body's 


points, and tests show 
it also helps to more 
properly support your 


back and spine 


with Easy Push Button 


Firmness Control! 


Sleep Better O 


shape, helping to reduce 
7 uncomfortable pressure 
` 


Find your Sleep Number 


٭ وو و+و*۹+و*ہووہ 


I be ee? Number" bed Metal coti mattresses can 
7 10i 4 you b ay ur mft it pressur 
Perty fu rt your back , nt 1 provide uneven 
Pe educe pr ire , upport over time 


TRY IT FOR 30 NIGHTS! 
We're so sure you'll sleep better on air, you can 
take up to 1 month to decide, or your money 
back. You've got to sleep on it to believe it! 


For a FREE VIDEO and Brochure, call now! 


1-800-831-1211 


Ext. 28911 


Yes! Please rush me a FREE 
| Video and Brochure. 


City State 


Mail to: Select Comfort Direct 


6105 Trenton Lane North, Minneapolis, MN 55442 | 
ss 


Jell-O’ & Cool Whip: 
Easy Strawberry Trifle 


Layer on the Holiday Fun! 


STIR 1 1/2 cups boiling water into 1 pkg. (8-serving size) 
‘Strawberry JELL-0 gelatin in large bowl until completely 
| dissolved. STIR in 1 1/2 cups cold water. POUR into 

13 x 9-inch pan. REFRIGERATE 3 hours or until firm. 

Cut gelatin into cubes. Layer gelatin cubes, pound cake, 
1/2 tub COOL WHIP Whipped Topping and 2 cups sliced 

| strawberries in large glass bowl. Top with remaining 

| COOL WHIP. REFRIGERATE 1 hour or until ready to serve. 
| Makes 15 servings. 
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Jell-O & Cool Whip 
— Holiday Chocolate Berry Trifle 


Make the Holidays 
a Trifle Sweeter! 


POUR 2 1/2 cups milk into large bowl. ADD 2 pkgs. 
(4-serving size each) JELL-0 Instant Chocolate Pudding. 
BEAT with wire whisk until well blended. MIX in 1 tub 
COOL WHIP Whipped Topping, thawed. LAYER brownie 
cubes, pudding and COOL WHIP mixture, raspberries or 
strawberries and additional 1 tub COOL WHIP in large 
glass bowl as desired. REFRIGERATE 1 hour or until 
ready to serve. Makes 16 servings. 
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Prep/Cook Time: 10 min.  Marinating Time: 8 hr. 
Cook Time: 5 hr. 


5 lb. trimmed beef brisket 1/2 cup packed brown sugar 
Salt and Pepper 1/2 «up Wortestershire sauce 
| tbsp. garlic powder Sandwich or hamburger rolls 


2 cups Pace® Chunky Salsa" 

Season brisket with cumin. Cook in nonstick skillet until browned 
Add 1 cup salsa and heat to a boil. Cover brisket with salt, pepper and DANNS, 
garlic and place in 3-qt. shallow baking dish. Mix salsa, brown sugar — 『 ا‎ 
and Worcestershire and spread over brisket. Cover and refrigerate overnight 


Bake covered at 300^ F. for 4 1/2 to 5 hr. or until tender. Slice or shred brisket and 
serve with juices on rolls. 
Serves 10. 


"For a unique bold taste, substitute Pace® Chipotle Chunky Salsa for Pace® Chunky Salsa 
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GIVE YOUR 
BAKED BEANS THAT 
SOUTHWESTERN 
KICK. 


Pace” Bandito Baked Beans 


Prep/Cook Time: 25 min. 


PUBLISH YOUR OWN 


COOKBOOK _ 


- سے ہے ہے paaa”... AS‏ 


Thousands of churches, schools, 
families, and organizations have 
pdt ov の published their own cookbook. 
m^ 5 It's an affordable, highly prof- 
5 ۱ itable, easy way to raise money 


i or simply preserve family recipes. 
< “You Supply the Recipes and 
Zz We'll Do the Rest.”™ 

FP ZI ng AET E * As low as $1.80 per book. 


e Cookbooks can be sold for 
over 3 times their cost. 


e Our guide offers detailed, 
easy-to-follow instructions. 


| セー ニー ニー e 3 binding styles. 
e Over 25 FREE features! 
e Many options to customize. 
e A written, No-Risk Sales Guarantee. 
COOKBOOKS 


P.O. Box 2110 
Kearney, NE 68848 


i www.morriscookbooks.com 800-445-6621 ' ext. TH12 


Call for a FREE Cookbook Kit. 


vs 0 Florentine ko isa unique” = na | 
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ing. Now, the “Footprints in the Sand” poem 
adorns a sculptural collectible that expresses 
Jesus' love for us in moving words as well 
as rich artistry. From His delicate features, 
to the footprints in the Florentine Crystal, to 
the porcelain banded in 22K gold, this 
masterpiece is as elegant as it is inspirational. 


THE BRADFORD EXCHANGE 


9345 Milwaukee Avenue - Niles, IL 60714-1393 


"nv Jazik or COLLECTING" 


Please enter my order for "Always with You" 
| need SEND NO MONEY NOW. | will be billed $39.95 
when my collectible is shipped. 

Limit: one collectible per order. 


*Plus $5.99 postage and handling. IL residents add state sales tax 
. Limited-edition presentation restricted to 295 casting days 
Prices higher in Canada. Allow 4-6 weeks for delivery 


His visi is great. His compassion everissi- 


f O MN 
ر‎ 

(< footprints 2) N 
in the جم‎ が and \ 
Pre Gord said, tove you, 
` end *J would never leave you. 
When you saw only one yet 

of footprints, it was then J 
that T carried yout. 


Actual height about 9". 
Self-standing 


ーー 
— 
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“Always with You” が issued in a limited 
edition with a Certificate of Authenticity. An 
impressive collectible of exceptional hand- 
crafted quality, demand for it is strong. To 
obtain it at the $39.95 issue price, backed by 
a 365-day guarantee, send no money now— 
just mail the coupon. ©2002 BGE 05231-DD 


......collectiblestoday.com ZA ہے گت‎ 
Mr. Mrs. Ms. 
Name (Please Print Clearly) 
Address 
City 
State Zip 
Signature 


05231-R36001 


More...Clip & Keep Receipes 


Orange-Glazed 
Turkey 


I’ve used this recipe for our 
Thanksgiving meal for years. 
Everyone loves the flavor the or- 
ange marmalade gives the turkey. 
—Annette D'Onofrio 

Malden, Massachusetts 


Creamy Potato 
Casserole 


A friend gave this recipe to me and 

I've made it often. I've tried oth- 

ers, but always go back to this one. 

It's great when you need to feed a 
large gathering. 

—June DeWeese 

Greencastle, Indiana 
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> 2 teaspoons salt 
2 teaspoons pepper 
2 teaspoons dried savory 
2 teaspoons rubbed sage 
1 turkey (18 to 20 pounds) 
2 medium pears, cored and 
thinly sliced 
1 large onion, quartered 
1 celery rib, quartered 
1/2 cup butter or margarine, 
melted 
3/4 cup orange marmalade 
3/4 cup orange juice 
1 tablespoon honey 


In a small bowl, combine the salt, pep- 
per, savory and sage. Rub 1 table- 
spoon of seasoning mixture in turkey 
cavity. Place the pears, onion and cel- 
ery in turkey cavity; tie drumsticks to- 


1 package (30 ounces) frozen 
shredded hash brown 
potatoes, thawed 

2 cups (16 ounces) sour cream 

2 cups (8 ounces) shredded 
sharp cheddar cheese 

1 can (10-3/4 ounces) 
condensed cream of chicken 
soup, undiluted 

1/2 cup chopped onion 
1/4 cup butter or margarine, 
melted 

2 tablespoons chopped 
fresh parsley 


1/2 teaspoon pepper 
1/4 teaspoon salt 


gether. Place, breast side up, on a 
rack in a roasting pan. Combine butter 
and remaining seasoning mixture; 
brush over turkey. Bake, uncovered, at 
325? for 3-1/4 to 3-1/2 hours. Mean- 
while, combine orange marmalade, 
orange juice and honey in a saucepan. 
Bring to a boil. Reduce heat; simmer, 
uncovered, for 15 minutes or until thick- 
ened, stirring occasionally. Set aside 
and keep warm. When turkey begins 
to brown, cover lightly with a tent of 
foil. Bake 1 hour longer or until meat 
thermometer reads 180”, brushing oc- 
casionally with the orange glaze. Cov- 
er and let stand for 15 minutes before 
carving. Thicken the pan juices for 
gravy if desired. Yield: 18-20 serv- 
ings. 


In large bowl, combine all ingredients. 
Transfer to ungreased 2-qt. baking 
dish. Bake, uncovered, at 350^ for 1 
hour or until heated through. Yield: 8-10 
servings. 


Clip & Keep Recipes 


More...Clip & Keep Recipes 


From the test kitchens at Taste of Home £ 


Almond-Topped 
Carrots 


Here's a different way to cook car- 
rots. It's a nice addition to a fancy 
meal and jazzes up an everyday 
dinner. --Karen Regennitter 

Ritzville, Washington 


Old-Fashioned 
Raisin Cake 


This is a wonderful cake for the 
holidays. It fills the house with a 
heavenly aroma when it’s baking. 
—Norma Poole 

Auburndale, Florida 
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AlmondTopped Carrots 。 |‏ ہت 
| 

: i 
2 pounds carrots, julienned In a saucepan, bring carrots and wa- 

2 cups water ter to a boil. Reduce heat. Cover and | 
1/2 cup golden raisins cook for 10 minutes or until crisp-ten- | 
1/2 cup butter or margarine, der; drain. Add the raisins, butter, hon-  ; 
melted ey, lemon juice, ginger and pepper. | 

6 tablespoons honey Place in a greased 2-qt. baking dish. ! 

2 tablespoons lemon juice Cover and bake at 350? for 35 minutes  : 
1/2 teaspoon ground ginger or until the carrots are tender. Sprinkle | 
Dash pepper with almonds before serving. Yield: | 
1/2 cup slivered almonds, 12 servings. 
toasted 

| 

| 

| 

| 

| 

| 

| 

| 

| 

| 

| 

| 
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1 large navel orange, cut into In a food processor, combine the or- i 
8 wedges ange, raisins and pecans. Cover and | 

1 cup raisins process until mixture is finely chopped, | 
1/2 cup pecans set aside. In a mixing bowl, cream ! 
1/2 cup butter or margarine, butter and sugar. Beat in eggs and 
softened vanilla; mix well. Combine the flour, i 

1 cup sugar baking soda and salt; add to creamed | 

2 eggs mixture alternately with buttermilk. | 

1 teaspoon vanilla extract Stir in orange mixture. Pour intoa |! 
2 cups all-purpose flour greased and floured 10-in. fluted tube ! 

1 teaspoon baking soda pan. Bake at 325° for 45-55 minutes or | 
1/2 teaspoon salt until a toothpick inserted near the cen- i 
2/3 cup buttermilk ter comes out clean. Cool for 10 min- | 
GLAZE: utes; invert onto a wire rack. In a small | 
1/2 cup confectioners' sugar bowl, combine glaze ingredients until |! 
2 tablespoons orange juice smooth; brush over warm cake. Cool ۱ 
completely before serving. Yield: 10- i 

12 servings. 

| 

! 
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Clip & Keep Recipes‏ کے 
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More...Clip & Keep Recipes 


From the test kitchens at Taste of Home 


Potato Pan Rolls 


My family loves these rolls, which 
is why they're requested often. 
They don't take long to make be- 
cause quick-rise yeast is used. 
— Connie Storckman 
Evanston, Wyoming 


Salad with Honey- 
Mustard Dressing 


This salad is my most-requested 
recipe. The dressing, eggs and al- 
monds can be prepared ahead of 
time, so it can be made at the last 
minute. — Chris Rufener 

Rittman, Ohio 
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4-1/2 to 5 cups all-purpose flour In a mixing bowl, combine 2 cups flour, 


ie | 


ies wal 


3 tablespoons sugar 
2 packages (1/4 ounce each) 
quick-rise yeast 


1-1/2 teaspoons salt 
1-1/4 cups water 


3 tablespoons butter or 
margarine 
1/2 cup mashed potatoes 
(prepared without milk or 
butter) 


Additional all-purpose flour 


1 cup vegetable oil 
1/2 cup plus 3 tablespoons 
sugar, divided 
1/4 cup vinegar 
1/4 cup honey 
2 tablespoons lemon juice 
1 teaspoon onion powder 
1 teaspoon salt 
1 teaspoon celery seed 
1 teaspoon ground mustard 
1 teaspoon paprika 
1/2 cup slivered almonds 
9 cups torn romaine 
1 cup (4 ounces) shredded 
cheddar cheese 
2 hard-cooked eggs, diced 


sugar, yeast and salt. In a saucepan, 
heat water and butter to 120°-130°. 
Add to dry ingredients; beat until 
smooth. Stir in mashed potatoes and 
enough remaining flour to form a soft 
dough. Turn onto a floured surface; 
knead until smooth and elastic, about 
6-8 minutes. Cover and let rest for 10 
minutes. Divide into 16 pieces. Shape 
each into a ball. Place in two greased 
8-in. or 9-in. round baking pans. Cover 
and let rise in a warm place until dou- 
bled, about 30 minutes. Sprinkle with 
additional flour. Bake at 400° for 18- 
22 minutes or until golden brown. Re- 
move from pans to wire racks to cool. 
Yield: 16 rolls. 


In a saucepan, combine the oil, 1/2 cup 
sugar, vinegar, honey, lemon juice and 
seasonings; cook and stir until sugar is 
dissolved. Remove from the heat; set 
aside to cool. In a skillet over low heat, 
cook almonds and remaining sugar 
until nuts are glazed; cool. In a salad 
bowl, toss the romaine, cheese and al- 
monds. Top with eggs. Drizzle with 
dressing. Serve immediately. Refrig- 
erate any leftover dressing. Yield: 10- 
12 servings. 
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^7 Clip & Keep Recipes 


More..-Clip & Keep Recipes 


From the test kitchens at Taste of Home 


Cajun Corn and 
Shrimp 


My dad's Cajun concoctions in- 
spired me to experiment in the 
kitchen. He was so proud when 
he saw the smiles on our faces as 
we gobbled up his meals. I feel the 
same sense of pride when I cook 
and watch my family enjoy the 
meal I prepare for them. 

Carolyn Whetstone 

Zachary, Louisiana 
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Raspberry 
Meringue Pie 


We have raspberry bushes, so I'm 
always looking for recipes using 
this delicious fruit. This is one of 

our favorites. 
Mrs. Anton Sohrwiede 
McGraw, New York 


ساس سے کے کے سے سے کے کے کے کے کے سے کے سے سے کے سے کے کے کے سے سے سے سے کے سے سے سے کے کے کے سے سے سے کے کے کے کے کے سے سے کے سے سے سے Û‏ 


1 large onion, chopped 
1 medium green pepper, 
chopped 
2 garlic cloves, minced 
1/4 cup butter or margarine 
2 packages (16 ounces each) 
frozen corn 
1 can (10 ounces) diced 
tomatoes and green chilies, 
undrained 
1 tablespoon sugar 
1/4 teaspoon salt 
1/8 teaspoon pepper 
Cayenne pepper to taste 
1 can (5 ounces) evaporated 
milk 
1/3 cup chopped green onions 
2 pounds uncooked medium 
shrimp, peeled and deveined 


| ہد و ےد ہے = ےہ —— دہ ےہ دہ کہ دہ — دہ — EE NA‏ 


1 cup all-purpose flour 
1/3 cup sugar 
1 teaspoon baking powder 
1/4 teaspoon salt 
2 tablespoons cold butter 
or margarine 
1 egg, beaten 
2 tablespoons milk 
TOPPING: 
2 egg whites 
1/2 cup sugar 
2 cups unsweetened 
raspberries 
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In a large skillet, saute onion, green 
pepper and garlic in butter until crisp- 
tender. Add the corn, tomatoes, sug- 
ar, salt, pepper and cayenne. Cook for 
10 minutes or until heated through. Stir 
in the milk and green onions; simmer 
for 10 minutes. Add shrimp; cook for 8 
minutes or until shrimp turn pink. 
Yield: 8 servings. 


In a bowl, combine the flour, sugar, 
baking powder and Salt; cut in butter. 
Combine egg and milk; stir into flour 
mixture (dough will be sticky). Press in- 
to the bottom and up the sides of a 
greased 9-in. pie plate; set aside. In a 
mixing bowl, beat egg whites on medi- 
um speed until soft peaks form. Grad- 
ually beat in sugar, 1 tablespoon at a 
time, until stiff peaks form. Fold in rasp- 
berries. Spoon over the crust. Bake 
at 350° for 30-35 minutes or until 
browned. Cool on a wire rack. Refrig- 
erate leftovers. Yield: 6-8 servings. 


